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Veranda hospitality
IN THE EASTERN STATES

jo SUGGESTIONS FOR THE LANAI SYBARITES OF HA-

WAII NEW THINGS FOR THE PORCH MENU

EMERGENCY LUNCHES AND SOME GOOD RECIPES.
tea

paprika. r;so sandwiches of orange or
pineapple marmalade. Very thin cuts
of ice-crea- m may be offered between
slices of pound-cak- e. Small features
such as salted almonds and pecan nuts,
prunes stuffed with Neufchatel cheese,
dates filled with nuts and ginger, crys-
tallized ginger plain, or with a coating
of chocolate. Little balls of cream or
Neufchatel cheese, chopped nuts and
minced' green peppers may be rolled in
finely-mince- d parsley with a wooden
toothpick stuck "in each ball as a con-
venient device for handling and eating
these dainties from.

EMERGENCY HOSPITALITY.
To provide features for emergency

hospitality, or as aids in lightening the
details of cooking occasionally in hot
weather, becomes an easy matter in
these days. The high-cla- ss grocers as
well as the large department stores,
offer for such situations an over-genero- us

list. The provident but by no
means extravagant house-wif- e ne?!
never find herself 'in an embarrassine
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The following article by Margaret
;Hall, appears in the New Idea Wom-

an's Magazine:

In summer days the veranda should
constitute a continuous "living-room- ."

and here may be presented at times, if
not permanently, the family breakfast,
luncheon and five-o'clo- ck tea.

toast; curried or creamed, chicken;
spaghetti, creamed or a 1'Italienne;
tripe a la Bordelaise; crab-mea- t,

creamed and highly seasoned, to be
served on toast with a grating of
cheese over the top; chickens' levers
and mushrooms on toast or in pate
sheJIs; Spanish or asparagus omelet.
Then there are soft-she- ll crabs,, soft
clams fried with an accompaniment of
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sliced tomatoes and mayonnaise or I position, no matter how unexDprtPd tho
French dressing, broiled sardines, staff uctasiwi which mny can ior a Simple

refection.or bountiful OF GOOD THINGS FOR THE TABLE. I

Every housekeeper who knows them, has praise for Hemz pureFONDU MADECHEESE IN THE
l
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CHAFING-DIS- H. .
Put in the chafing-dis- h one table-spoonf- ul

of butter; when melted, add
a cupful of fresh milk, a cupful of fine

food products. They are preserved in absolutely pure spices, granu-
lated sugar, or vinegar, made especially by Heinz, and have a
delicacy of flavor distinctively their own.

1

When the children's appetites begin
to lag, as often happens during the
summer, the distressed mother will find
gratifying results through offering a
dainty, alluring refection on the home
porch. .

BREAKFAST SUGGESTION'S.
Suggestions . for breakfast on the

veranda in summer days may be made
as follows: Fruits berrie3, apricots,
melons, pears, peaches, grapes, varying
these frequently; cereals of light char-
acter, cooked and uncooked, dispensing
with oatmeal until colder weather.

The chafing-dis- h may be brought into
service in presenting such features as
stewed kidney, tripe creamed or a la

ed crabs or. clams, chicken in various
forms.

A very delicious and attractive entree
may be made of canned or potted chick-
en in small pyramids covered with aspic
jelly and served in small individual
forms with mayonnaise, or with tiny
French pease and a cream sauce. Then
green peppers, scooped out and filled
with salmon, or chicken and ham,
bread-crumb- s, cream and a beaten egg
and a savory ' seasoning and baked,
make an effective and delicious dish.
There is an endless variety of substan-
tial and dainty salads which it would

The 7 varieties include Preserves, Pickles, Mince .Meat, Catsup, n
' "? .1--1

bread-crumb- s, two cupf uls of grated
cheese, half a teaspoonful of dry Eng

'lish mustard and a dash of paprika.
Stir constantly, and at the last mo

jig Olives, etc.
In Nment add two eggs which have been I

H. HACKFELD & CO., LTD. s
2 y2 Distributors for Hawaii.Lyonnaise; smoked beef, creamed or

with scrambled eggs; minced ham on
toast, creamed codfish, scrambled eggs
and tomatoes, eggs in . various 'forms,
and omelettes of ham, parsley and rice.

EINZ HEINZ HEINZ HEINZ HEINZ HEINZ HEINZ 1

thoroughly 'beaten. Serve at once.
CURRIED EGGS.

Put in the chafing-dis- h two table-spoonfu- ls

of butter and a tablespoonful
of finely minced or grated onion; cook
until a very lijht tarow-n- . Stir in a
scant teaspoonful of curry-powde- r.

Blend well and add two level table-spoonfu- ls

of well-sifte- d flour, stirring
until all is smooth; then add a large cup-
ful of clear chicken or beef stock; let
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be superfluous to mention in detail.
The green salads of seasonable charac-
ter should find a place at either lunch-
eon or dinner, or both of these meals,
without fail, each day. Cottage, cream
or Neufchatel cheese may be whipped
with pure cream, and served on lettuc-

e-leaves with a spoonful of Barle- -
due jelly, or with mayonnaise dressing.
Sandwiches of cream cheese and minced
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simmer for aboui: ten minutes, when '

green peppers, without tne seeds are,

"Watercress should become a staple
accompaniment to this season's break-
fast; crisp radishes and cucumbers may
be served, too. "Popovers," light
breakfast muffins, breads," toast of entir-

e-wheat bread, etc., should be pre-
sented.

J SOUTHERN RICE BREAD.
Wrhere the breakfast does not include

meat, the following formula will give a
nutritious, inviting, satisfying feature:

Make a batter as follows: Mix a ta

' SS&f --IS 4 rS'U.w .f?4 ft U.BaC IKm? .'. " . ' ' , ipsi pill
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relishable. These may be presented,
too, made of three very thin slices of
bread, spreading the cheese between
the first two slices, and then between
the next two or upper and middle slices
a filling of minced green peppers, or
of thinly-slice- d olives, or watercress, or
lettuce-leav- es with mayonnaise dress

add slowly two tablespoonfuls of cream;
then lay in just long enough to heat
six hard-boile- d eggs cut in slices.
Serve on toast.

CAFE FRAPPE.
This will be enjoyed on a summer

afternoon, and is easily made as fol-
lows: Make a quart of strong coffee,
sweeten with a large heaping cupful
of sugar; let coof and add gradually to
"a quart of rich cream which has been
whipped well. Freeze as ice-crea- m and

peek-a-bo- o waist the man hanging on
the strap- - may belong to her.

Don't start in with ten-doll- ar din

blespoonful of butter with half a
ful of soft-boil- ed rice, add the yolks
of two eggs well beaten and a cupful
of milk; sift in next half a cupful of
flour, a tablespoonful ,of yellow corn-mea- l,

and a very scant teaspoonful of

ners tne first week. The summer is quanunnng.serve in glasses. Don't mix your drinks just becausebaking-powde- r. Add a dash of salt to
the whites of two eggs and beat to a aiAoriiLuni c. kaal. ats summer. It's .a strong stomach
stiff froth. Fold this in quickly and

through the hot summer. They know
a thing or two, sometimes. Edna "Wa-
llace Hopper in the New Tork World.

'. . -

Mrs. Hay "Hiram wrrites from col-
lege that he is learnin French." Mr.
Hay "By heck, a college education is
some use, after all. If he ever gets a
job as waiter he can Write the menu
cards." Boston Traveler.

: t .
A schemer: Mr. Sport "Ethel, I'll

bet you a new dress to a box of cigars
that the Valiant wins." Mrs. S. "No,
Jack. Make it a new dress to five
pounds of candy andI'll take you."
Brooklyn Life.

lightly to the remainder of the mixture,
Pour into small layer-cak- e pans and
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Kapiolani Park
bake In a hot oven until a golden

Beat the whites of four eggs Xhfcf' that knows no turning,
oughly, adding very gradually four lsf-- Don't assume a virtuous air with
blespoonf uls of powdered sugar, con- - your green complexion, and say that
tinuing to beat until all is perfectly you are sticking too close to your desk
firm and stiff; add one tablespoonful and expect people to believe you.
of pure raspberry syrup and one tea-- j Don't forget to go to bed. Tou will'spoonful of lemon-juic- e, stirring in look better the next day at the office,
carefully a pint of whipped cream which,) Don't invite too many bibulous

brown, which will take from twelve to
fifteen minutes; Remove one of the
layers to the serving plate, bottom side
up. Butter well over the entire' sur-
face. Place another layer over this
and. butter generously as you would

has been made from

Bpread jelley on a layer-cak- e. .The top
layer is to be placed top side up, and
also well buttered". Cover all with a

THE AQUARIUM WILL BE OPENP
Week days from. 10 o'clock a. m. to

p. m. and from 7 to 9:30 o'clock p. m.
On Sundays it will open at 1 p."m.
ADMISSION will be FREE oilThursdays. On other days a, charge

will-b- made of 10 cents to adults and
t cents to children under fourteen year
f age.

deep dish and place In the oven until
Roosevelt and Parker outdistanced:

Stella "Men are so stupid." Bella
"Yes, indeed; do you suppose it would
take me weeks to Hvrite a letter of ac-
ceptance?" Ex.

ready to be served.

cream. Serve in glasses,
FROZEN PINEAPPLE.

. Pare and C't out the eyes oil two
large pineapples, grate wholly except
the core; add to this pulp one quart of
water and four large cupfuls of sugar.
When the sugar is perfectly dissolved,
put into the ice-crea- m freezer..f
WHEN YOUR WIFE GOES.

ON HER VACATION

SUGGESTIONS FOR LUNCHEONS.

ing.
AS TO "SWEETS."

For '"sweets" at the veranda lunch-
eon may be suggested raspberry cream
and macaroons, cafe parfait, small
muskmelons cut in half and served with
a filling' of ice-crea- m, cherry-bounc- e

sherbet, pineapple tart with vanilla
cream, fruit salad, pineapple scooped
out and filled with shredded pineapple
and thinly-slice- d bananas, peaches,
oranges, grapes, a few candied cherries,
some cut-u- p preserved ginger and a
few whole canned or preserved rasp-
berries or strawberries. Whipped
cream, flavored and sweetened, ", piled
high over the fruit in the pineapple
shell, makes an attractive finish, or
these same fruits served on slices of
ice-crea- m constitute an inviting dessert.
Or again, this macedoine of fruits may-
be served in little baskets made from
scooped-o- ut oranges. There are knives
specially made for preparing these lit-
tle' baskets. , -

Beverages to be served are iced tea
(which to be perfect must be made
carefully in the, beginning according to
the simple but imperative rules which
go with brewing a perfect cup of hot
tea), tea punch, iced coffee with whip-
ped cream, orangeade, claret cup, rasp-
berry shrub, ginger ale, carbonated wa-
ters, etc. r )

FIVE-O'CLOC- K TEA.
For the five-o'clo- ck tea there may be

recommended, in addition to the sand-
wiches given above, very thin buttered
bread and dainty sandwiches of all
sorts. Jellied chicken with gluten bread
makes delicious sandwiches; so do the
potted meats and poultry cfgood
brands; as also crisp cucumbers thinly
sliced with appropriate seasoning,
minced sardines with lemon-juic- e and

"Various full luncheon menus may be
made up from the following1 sugges
tions; or ideas may be also taken for
a. simpler repast: Melons, red apples
scooped out and filled with shredded WHITE ROCK WATERpineapples, chopped apple, celery, may
onnaise, clam cocktail, kittle Neck
clams on the half-she- ll served with tiny

prove the appearance of things.
Don't play poker on the best polish-

ed mahogany table! Chips scratch.
Dont fail to change your address i

your ne,xt-do- or neighbors are at home.
You will save yourself future trouble
if you do.

Don't forget to visit the family the
first Sunday or two.- - Tou will enjoy
your week in town better, and your
wife's vacation will probably be ex-
tended

--Don't forget the box of candy, new
magazines, and, if possible, a trifling
present when you do visit ybur family.
Tour popularity will surprise you.

Don't send a telegram saying that
Important business detains you in
town. Tour infant daughter wouldn't
believe that gag nowadays.

Don't acquire too many roof-garde- n

songs. Tour office-bo- y couldn't teach
them all to you.

Better wait till afternoon before writ-
ing your daily epistle to your family
your hand will be steadier. A little
shaking is an obvious thing.

Don't expect much sympathy from
your family when you dilate upon the
horrors of being left in town all

sandwiches of gluten bread spread
lightly with horneradish, chicken con
somme, clam broth, bouillon hot. or
jellied and served ice-col- d. Crab-me- at

and soft-she- ll clams may be prepared
in the. same manner as lobster a la
Newburg, using the- - chafing-dis- h,

Don't look too resigned on the day
of your wife's departure women some-

times change their minds. -

Don't wear your gladdest rags the
day after. Be moderate. A gradual
change in the style of your attire is
less noticeable.

Don't at any time affect too jaunty
a manner or too noisy raiment. Tou
are undoubtedly young and lovely; but
there might be the suspicion of the
would-b- e "devil-of-a-fello- w" about
you, which the knowing Instantly tick-
et as belonging to the man left be-
hind.

Beware of the fascinations of the

which, too, may be utilized in cooking
small clams, creamed, to be served on

O

w

CO

H

CO
Ui

i
i.
I)
(?)

I)

f
I)
&
(?)

i
9

l
l
!

P

tVQ

W
H
O
K

in

o
H
to

to

to

O
to

ooyes
xamined

o
H
Wr

'

o

w
CO

o
H
CO

I I

to

w
Q

OIt

' 11 f .

ll

SI ill

II 4 3

111 wm

m fin Wm.w b mmm mm mmm

Pilfer

w
o
w
O

a
i io
EC

w
a

H

d
W

N

O

There is no calling where accuracy
and skill are more in demand trun
that of the optician. One familiar
with the construction of the eve
knows that there are many eye-d- e-

fects which can not be accurately es-

timated or corrected by the use of
test letters and cards alone.

," For this reason we use, in our eye

. examinations, the several different
methods that long experience has
taught us bring best results.
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iA. N. SANFORD,
OPTICIAN.

Eoston Building. Fort Street
. Over JVsy A Co.
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They Make Hot Nights
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Cold!

Our first shipment of the fam-
ous Ostermoor Patent Elastic
Felt Mattresses has met with an
eagfer reception. These mat-
tresses are made in such a way
that they make beds feel-- a sreat
deal cooler than other mattresses.
In them one gets in many ways
better than hair mattresses and
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the cost is much less. People who
are troubled with insomnia find
some relief from restlessness ir
these goods. Sold only by
4J. Hopp Co.

King and Bethel streets.

w. C. PEACOCK & CO., LTD. I
SOLE AGENTS. f

YOUNG MAN, DO YOU REALIZE THAT YOUR COLLEGE CAREER
HAS COST ME TEN THOUSAND DOLLARS?" "WELL, GOVERNOR,
IT WAS WORTH IT." . -F-rom Life.

Oll IU illVt till"
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